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INTISARI 
 Bakso merupakan salah satu makanan khas Indonesia yang terbuat dari 
daging. Bakso berbentuk bulatan atau lain yang diperoleh dari campuran daging 
ternak (kadar daging tidak kurang dari 50%) dan pati atau serelia dengan atau 
tanpa penambahan makanan yang diizinkan. Penelitian bertujuan untuk 
mengetahui kualitas mikrobiologi : Total Plate Count (TPC), Coliform, 
Escherichia coli pada  bakso daging kerbau dengan penambahan tepung kulit 
manggis (Garcinia mangostana L) pada konsentrasi yang berbeda. Bahan yang 
digunakan adalah daging kerbau, tepung tapioka, tepung kulit manggis, es, garam, 
lada dan bawang putih. Metode yang di gunakan adalah metode eksperimen 
dengan Rancangan Acak Lengkap (RAL) yang terdiri dari 5 perlakuan dan           
4 ulangan. Peubah yang diukur  adalah Total Plate Count (TPC), Most Probable 
Number (MPN) dan Escherichia Coli. Hasil dari penelitian ini menunjukkan 
bahwa penambahan tepung kulit manggis hingga 1,2%  mampu mempertahankan 
kualitas mikrobiologi meliputi jumlah koloni bakteri (TPC) bakso daging kerbau, 
mengurangi cemaran MPN dan jumlah bakteri E.coli. Berdasarkan hasil penelitian 
dapat disimpulkan bahwa penambahan tepung kulit buah manggis pada bakso 
daging kerbau sampai level 1,2% mampu mempertahankan kualitas mikrobiologis 
bakso daging kerbau dilihat dari cemaran bakteri (E coli & MPN) sesuai SNI  
2897:2008. 
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MICROBIOLOGY QUALITY OF BUFFALO MEATBALLS WITH 
MANGOSTEEN SKIN FLOUR (Garcinia mangostana L)  
ADDITION IN DIFFERENT CONCENTRATIONS 
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ABSTRACT 
 Meatball is one of Indonesian specialties made from meat. Spherical or 
other meatballs obtained from a mixture of livestock meat (meat content not less 
than 50%) and starch or cereal with or without food additions are permitted. The 
study aimed to determine the quality of microbiology, namely Total Plate Count 
(TPC), Coliform, Escherichia coli on buffalo meatballs with the addition of 
mangosteen peel flour (Garcinia mangostana L) at different concentrations. The 
ingredients used are buffalo meat, tapioca flour, mangosteen peel flour, ice / ice 
water, salt, pepper and garlic. The method used is Completely Randomized 
Design (CRD) which consists of 5 treatments and 4 replications. The variables 
measured were Total Plate Count (TPC), Most Probable Number (MPN), 
Escherichia Coli. The results showed that the addition of mangosteen peel flour 
up to 1.2% was unable to maintain the microbiological include quality of the 
bacterial colony (TPC) of buffalo meatballs but was able to reduce MPN 
contamination and the number of E. coli bacteria. Based on the results of the 
study it can be concluded that the addition of mangosteen peel flour to buffalo 
meat meatballs to 1.2% level significantly affected the quality of total plate count 
(TPC) of meatball but was able to maintain the microbiological quality of 
Escherihia coli and MPN seen from bacterial contamination according to SNI 
2897: 2008. 
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